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Addendum to 2021 Vegetarian Society Vegetarian and Vegan 
Certification 
Capsules & Health Ingredients 

As per the Trade Mark License Agreement between Lonza and the Vegetarian Society of the 
United Kingdom Limited, the following Capsugel® products are covered by the 2021 Vegetarian 
Society certification.  

 Capsugel® DRcaps® Capsules
 Capsugel® Plantcaps® Capsules
 Capsugel® Vcaps® Capsules
 Capsugel® Vcaps® Gen C Capsules
 Capsugel® Vcaps® Plus Capsules

These transparent and colored empty capsules are vegetarian and vegan certified. Empty capsules 
containing the colorant carmine are not certified.  Imprinted capsules are certified if they are imprinted 
with shellac-free ink.  

For further information, please contact your Account Solutions Representative. 

The information contained herein corresponds to Lonza’s knowledge on the subject at the date of publication 
and is, to the best of our knowledge, accurate.  However, Lonza refuses any liability for the application and use 
of further processed material containing our products.  Solely the manufacturer of the final product is 
responsible according to the relevant regulations. 

Last update: 
February, 2021 
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Regarding the Kosher certification of empty Capsugel® capsules produced by Capsugel France SAS, the 

following applies: 

 

All Capsugel® empty capsules (gelatin capsules, Vcaps®, Vcaps® Plus and DRcapsTM) are Kosher certified by 

the “Ko” organisation, including standard gelatin and porcine gelatin and this based on the following: 

 

Empty gelatin capsule of bovine and/or porcine gelatin are Kosher certified by the Ko Kosher, despite of the 

possible presence of porcine gelatin, based on the following: 

According to Rabbi Novoseller of Ko Kosher, gelatin is not a food. At one time during its processing, when the 

bones and hides of animals are treated with acid during the gelatin extraction process, gelatin was not 

considered food. According to Jewish dietary laws, "If something is at a certain point “not a food”, it cannot be 

non-kosher." Therefore, according to Rabbi Novoseller, gelatin is kosher, regardless of animal species and 

slaughter method. 

 

For the colorant Carmine (E120), which is derived from insects, this is however not the case. As such empty 

capsules containing carmine either as a colorant of the empty capsules or of the imprinting ink are not Ko kosher 

certified. 
 

 

 

 

 

 

 

 

 

 

 

 

The information contained herein corresponds to Lonza’s knowledge on the subject at the date of publication and is, to the best of our 

knowledge, accurate. However, Lonza refuses any liability for the application and use of further processed material containing our 

products. Solely the manufacturer of the final product is responsible according to the relevant regulations. 

For further information, please contact your Account Solutions Representative.  Last update: 

January, 2021 

 





 

Autorisé par  

 

 

SGS ICS 
29, avenue Aristide Briand   94111 Arcueil Cedex   France    

t +33 (0)1 41 24 87 75   f +33 (0)1 73 01 71 29   www.sgs.com 

Page 1 de 1 

 

 

 

 

Ce document est émis par la société conformément à ses conditions générales de 
Certification accessibles http://www.sgs.com/en/Terms-and-Conditions. Nous attirons votre 
attention sur les clauses de limitation de responsabilité, d’indemnisation et de compétence 
judiciaire figurant dans nos conditions générales de service. L'authenticité de ce document 

peut être vérifiée sur http://www.sgs.com/clients/certified_clients.htm. Toute modification 
non autorisée, altération ou falsification du contenu ou de la forme du présent document est 

illégale et les contrevenants sont passibles de toutes poursuites prévues par la loi. 

Certificat FR08/18805 
 

Le système de management de 

 

Capsugel France SAS 
 

10, rue Timken  
68027 COLMAR Cedex 

France 

a été audité et certifié selon les exigences de 

 

ISO 14001 : 2015 
 

Pour les activités suivantes 

 

Développement de formules liquides à destination du marché 
 des compléments alimentaires. 

Production, vente, stockage et distribution de gélules vides, 
imprimées et non imprimées et gélules remplies. 

 

Development of liquid formulas for the food supplement market. 
Production, sale, storage and distribution of empty capsules, 

printed and unprinted and filled capsules. 
 

Ce certificat est valable du 31 mai 2020 au 30 mai 2023 
et reste valide jusqu’à décision satisfaisante à l’issue des audits de suivi 

Version 7. Date de première certification décembre 1999 
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Ce document est émis par la société conformément à ses conditions générales de 
Certification accessibles http://www.sgs.com/en/Terms-and-Conditions. Nous attirons votre 
attention sur les clauses de limitation de responsabilité, d’indemnisation et de compétence 
judiciaire figurant dans nos conditions générales de service. L'authenticité de ce document 

peut être vérifiée sur http://www.sgs.com/clients/certified_clients.htm. Toute modification 
non autorisée, altération ou falsification du contenu ou de la forme du présent document est 

illégale et les contrevenants sont passibles de toutes poursuites prévues par la loi. 

Certificat FR99/18806 
 

Le système de management de 

 

Capsugel France SAS 
 

10, rue Timken  
68027 COLMAR Cedex 

France 

a été audité et certifié selon les exigences de 

 

ISO 9001 : 2015 
 

Pour les activités suivantes 

 

Développement de formules liquides à destination du marché 
 des compléments alimentaires. 

Production, vente, stockage et distribution de gélules vides, 
imprimées et non imprimées et gélules remplies. 

 

Development of liquid formulas for the food supplement market. 
Production, sale, storage and distribution of empty capsules, 

printed and unprinted and filled capsules. 
 

Ce certificat est valable du 31 mai 2020 au 30 mai 2023 
et reste valide jusqu’à décision satisfaisante à l’issue des audits de suivi 

Version 7. Date de première certification décembre 1999 
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Empty Capsugel® Vcaps®, Vcaps® Plus, Vcaps®, Gen C, Vcaps® Enteric and DRcaps® capsules as 
manufactured by Lonza are produced using the raw material hydroxypropylmethylcellulose (HPMC), also 
known as hypromellose. 
 
Hypromellose is a cellulose material derived from softwood trees, mainly pine and spruce trees, which are 
grown and harvested from plantations in Western Europe and North America. Our HPMC suppliers 
confirmed that only wood pulp obtained from FSC (Forest Stewardship Council) and/or PEFC (Programme 
for the Endorsement of Forest Certification) certified sources is being used, thereby assuring that the trees 
originate from sustainable forestry. 
 
The hypromellose sourced by Lonza complies with the compendial requirements as listed in the harmonized 
USP, EP, and JP monographs. 
Furthermore, it complies with the purity criteria for E464 (HPMC) as defined in Commission Regulation 
231/2012 laying down specifications for food additives listed in Annexes II and III to Regulation (EC) No 
1333/2008. 
 
A description of the manufacturing of the hypromellose is found in the Handbook of Pharmaceutical Excipients. 
 
“A purified form of cellulose, obtained from cotton linters or wood pulp, is reacted with sodium hydroxide 
solution to produce swollen alkali cellulose which is chemically more reactive than untreated cellulose. The 
alkali cellulose is then treated with chloromethane and propylene oxide to produce methyl hydroxypropyl 
ethers of cellulose. The fibrous reaction product is then purified and ground to a fine, uniform powder or 
granules.” 
 
For what concerns our natural transparent, unprinted hypromellose based capsules, no ingredients are derived 
from animal origin.  
 
 
 
 
 
 
 
 
The information contained herein corresponds to Lonza’s knowledge on the subject at the date of publication and is, to the best of our 
knowledge, accurate. However, Lonza refuses any liability for the application and use of further processed material containing our 
products. Solely the manufacturer of the final product is responsible according to the relevant regulations. 
For further information, please contact your Account Solutions Representative.  Last update: 

November, 2020 
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Capsugel® empty capsules do not contain and are not produced from or by genetically modified organisms 

(GMO) within the meaning of the Directive 2001/18/EC and subsequent amendments, of the European 

Parliament and of the Council. 

 

Consequently, they are not concerned by the Regulation (EC) N° 1829/2003 on genetically modified food and 

feed, nor by the Regulation (EC) N° 1830/2003 concerning the traceability and labelling of GMO and the 

traceability of food and feed products from GMO, amending Directive 2001/18/EC. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

The information contained herein corresponds to Lonza’s knowledge on the subject at the date of publication and is, to the best of our 

knowledge, accurate. However, Lonza refuses any liability for the application and use of further processed material containing our 

products. Solely the manufacturer of the final product is responsible according to the relevant regulations. 

For further information, please contact your Account Solutions Representative.  Last update: 

January, 2020 

 













16042 CARASCO (GENOVA) - ITALY 
VIA PRIVATA DEVOTO, 36 
TEL. +39-0185-36141 FAX. +39-0185-350249 
E-mail:  faci@faci.it 

     sales@faci.it 
 
 

 
MAGNESIUM  STEARATE EUR PHAR VEGETABLE 

  
 
CODE:    MGSVEPH 
 
REVISION DATE: 11th July 2018 
 
NOTE:  According to: the current version of the USP/NF/EP/JP/ChP; FCC X 
   
TECHNICAL SPECIFICATIONS:  
Assay Unit                 Min Max 

Identification 
Test 

A-Freezing point of Fatty Acids °C  53 -- 
B-Acid value of Fatty Acids mgKOH/g 198 210 
C -- conforming 

D-for Magnesium -- conforming 

Acidity or Alkalinity (0.1M) ml -- 0.05 
Chloride % -- 0.1 
Sulphates % -- 0.5 
Heavy Metals (total) ppm -- 10 

Lead ppm -- 2 
Nickel ppm -- 5 
Cadmium ppm -- 1 

Loss on drying 105°C % -- 4.0 
Magnesium content % 4.0 5.0 
Sieve Residue 200 mesh (75 μ) % -- 1.0 
Bulk Density g/l 140 200 
Oxide % 6.65 8.3 
Fatty acid 
composition 

C18 % 40.0 -- 
C16+C18 % 90.0 -- 

Residual solvents  to pass test 
Total aerobic microbial count CFU/g -- 1000 
Mould and Yeast  CFU/g -- 100 
Escherichia Coli -- absent/g 
Salmonella -- absent/10g 
 
         

          Quality Control 
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